
LE VERRE DE VIN – WINE PRESERVATION SYSTEM

Description Packing

1 THB 150,000

2 THB 175,500

3 THB 175,500

4 THB 210,000

22 Soi Charn 43, Yak 45 (right side),  Charn Rd., Bangklo, Bangkolam, Bangkok 10120
Tel: 02-2128196 (Sales Dept.)
Fax: 02-6740838

Packing & Price per 
Unit

Le Verre de Vin

Professional Wine Care for Still Wines

The still wine only or “single” system preserve an unlimited 
number of opened bottles of wines. Each use of the system 

takes just 2-5 seconds during which time a precisely controlled 
vacuum is created within the bottle. Control of the vacuum 

level is essential ti ensure that the maximum period of 
preservation is achieved without any damage to the subtle 

structure of the still wine. This classic system is designed to 
be mounted at eye level.

Le Verre de Vin

Professional Wine Care for Still & Sparkling Wines

The still wine and sparkling wine or “dual” system preserves 
an unlimited number of opened bottles of still wine, sparkling 
wine and champagne. Still wines are preserved in the same 
way as the single system, sparkling wines and champagnes 

are uniquely preserved by the introduction of a calibrated 
infusion of carbon dioxide. Within 2-4 seconds Le Verre de Vin 
creates a precise pressure equilibrium within the bottle thereby 

ensuring the natural fizz remains locked into the wine.

Le Verre de Vin

Professional Wine Care for Still& Sparkling Wines

The still wine and sparkling wine or “dual compact” system 
preserves an unlimited number of opened bottles of still wine, 

sparkling wine and champagne. Still wines are preserved in the 
same way as the single system, sparkling wines and 

champagnes are uniquely preserved by the introduction of a 
calibrated infusion of carbon dioxide. Within 2-4 seconds Le 

Verre de Vin creates a precise pressure equilibrium within the 
bottle thereby ensuring the natural fizz remains locked into the 

wine.

PodBar-Singular Pod

Champagne & Wine preservation

Singular PodBar with Stainless Steel Cabinet, Doors & Trims 
fitted with a compact Le Verre de Vin for Champagne & still 
wine preservation system along along with a temperature 

controlled chamber.



5 THB 280,000

6 THB 350,000
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PodBar-Twin Pod

Champagne & Wine preservation

Twin PodBar with Stainless Steel Cabinet, Doors & Trims fitted 
with a compact Le Verre de Vin for Champagne & still wine 

preservation system along along with 2 temperature controlled 
chambers. Ideal for housing opened bottles of white & 

Champagne and red wines separately.

PodBar-Tri Pod

Champagne & Wine preservation

Tri-PodBar with Stainless Steel Cabinet, Doors & Trims fitted 
with a compact Le Verre de Vin for Champagne & still wine 

preservation system along along with 3 temperature controlled 
chambers. Ideal for housing opened bottles of white & 

Champagne and red wines separately.

Heavy Wines & Champagne by-the-glass Program.

Still Wine Stoppers

These are only stil wine stoppers that are approved for use 
with “Le Verre de Vin” systems

1 x 20 Stoppers

THB 3,300

Still Wine Stoppers Stelvin

Specially modified still wine stoppers for use in wider necked 
screw top (Stelvin) bottlles. Note the easily visible white ring 

which enables bar staff to identify the difference between 
standard wine stoppers.

1 x 10 Stoppers

THB 3,300

Traditional Champagne Stoppers

The traditional “stopper” & clip” for use in all standard 
sparkling wine and champagne bottles.

1 x 3 Stoppers

THB 3,300

Premium Narrow Champagne Stoppers

This premium “stopper without clip” is designed exclusively 
for small narrow Champagne bottles like Krug, Dom Perignon 

& Ruinard. Essentially for all Tete de Cuvee.

1 x 2 Stoppers

THB 3,500
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Gas Regulator

Pre Set Gas CO2 Regulator
For Le Verre de Vin Dual System
(Still wine & Champagne System)

1 unit

THB 11,700

Mounting Pole

Mounting Pole for Le Verre de Vin Single and Dual System for 
effective presentation at the bar area.

1 unit

THB 11,500

For more informations please contact us at:
MagMag co.Ltd.

Tel: 02-2128196 (Sales Dept.)
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